| 


_ Cook chicken, onions and Celery 
In Water until tender, Remove the 
.! Chicken. Season to taste, 


_, Slippery Dumplings 
’ 3 cups flour AS: 


11/2 teaspoons Salt 


} 3 tablespoons Shortening oy \i. 
lard 


Ice water, enough to make 
a soft dough 


Put the flour, salt and shorten- 
ing in 4 bowl. ix or cut in ice’ 
Water to make a dough. Knead on 
a floured board then roll out ina 
‘thin sheet, Cut into 2-inch Squares, 


Have the broth boiling, toss in 
the squares and cook for 10 
minutes with the lid on. 


_ Add the chicken and serve 
' Serves four to six. ’ 
| 


